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??  ?ι 0.8%? 50%?????
??  ?ι 0.2%? 12.5%???????
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??  ?ι 0.4%? 12.5%???????
??  *p? 0.05?**p? 0.01
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? 1? 60 g??????????????????
???????????? 25?kcal????? 19
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Summary
?Three types of carrageenan ?κ-, ι-, and λ-? with different structural sequence unit provide gels with respective specific 
properties for cooking.?ι-carrageenan gel shows a larger adhesiveness and less seaweed smell with milk added owing to 
cross-linking to Ca2+ ion.?In this study were investigated the properties of ι-carrageenan gel with skim milk varying the con-
centration of ι-carrageenan.
?The results were obtained as follows : the optimum concentration of ι-carrageenan in the gel with added skim milk and 
sugar was 0.2?0.3%, in contrast to a  0.4? 0.8% concentration for gel with milk and sugar.?In the case of mixed carrageenan 
gels with skim milk and sugar, which contained 0.2% ι-carrageenan and 0.02?0.03% κ-carrageenan, increased the desirable 
feeling of crispness and coolness compared with the gel which contained 0.3% ι-carrageenan alone.
